Abstract-Celiac disease is a permanent intestinal intolerance to dietary wheat gliadin, and related proteins in susceptible individuals. Millet and corn, therefore provide an important source of starch and energy for those patients. The effects of supplementation with millet flour into the tortilla dough on overall quality were studies were superior to that of 100% corn tortilla. The inclusion percentage of millet flour 10, 20, 30, proximate analysis of corn tortilla supplemented with millet flour showed significant increase in protein, crude fiber and ether extract increased by increasing the inclusion percentage of millet flour. The overall sensory qualities was stat is factory for up to 30 % addition.it could be concluded that the supplementation with millet flour improved the nutrient content. The alkaline water retention capacity (AWRC) of prepared tortilla during storage for up to 72 hr.  Index Terms-Millet, corn, tortilla bread.
I. INTRODUCTION
Highlight Pearl millet (pennisetum glaucuml) is the most widely grown product of millet species, which are grown for their edible starchy seeds. Pearl millet probably originated in Africa and Asia -it is sown on about 15 million hectares in Africa and 12 million hectares in Asia [1] .
Millet can be cultivated under various climates and soil conditions such as semi-arid and temperate to cold regions and grown in a short period. They have been mostly used for foods in Africa and Asia or central and contributed significantly to protein nutrition in these areas. The protein of millet varies in the range of millet varies in the range of millet varies in the range of millet varies in the range of 9.3 -12.7% [2] . [3] , showed that the dry matter, ash, crud fiber, crude fat, crude protein and starch contents for pearl millet were 92-5, 2.1, 2.8, 7.8, 7.8, 13-6 and 63.2% respectively. [4] Stated that chemical analysis: protein, carbohydrates, fat, crude fiber and ash for pearl/ millet were 11.0, 70.0, 4.8, 2.3 and 1.9 % respectively. The protein quality of pearl millet is low in the levels of Amino acid and (total essential amino acid and total non essential amino acid). [5] reported that from food technological point of view leavened bread cannot be made from 100% sorghum or millet flours because they do not have gluten-forming proteins. A 20 -30% wheat flour substitution level in bakery applications appears to be the maximum. There fore, the object of this work was to study the effect of different millet flour on tortilla quality for celiac disease patients.
II. MATERIAL AND METHODS

A. Millet Grain
Millet (Pennisetum americanum) grain, var. shandawel. 1 was obtained from feed crop Department, crop Research Institute, Agriculture Research center Giza, Egypt.
B. Corn Grain
Corn grain hybrids (SC.10) were obtained from field crops research institute, ARC, Giza, Egypt.
C. Methods
Preparation of tortilla bread: Flour of millet added to corn flour with 10%, 20% and 30% levels and the corn was shaped into tortilla loaves and baked at 450-500 C for 1-2 min [6] . Cooled room temperature then packaged in polyethylene packets until analysis.
Chemical analysis: Moisture, ash, crude protein [wheat flour (N 5.7), Millet (N 6.25) and crude oil (extracted with hexane as a solvent) and total carbohydrate with difference. Were determined according to the procedure described in [7] .
D. Amino Acid
Amino acids were determined using automatic amino acid analyzer (Beckman, 7300/ G 300) according to the method described by [8] 
E. Organoleptic Properties
The organoloptic charteristies of tortilla included, rollability. Teste, odor, color, freshness, Rollability, layer separation and overall acceptability were evaluated using lo trained panelists of bread and pasta research department in the food technology research institute, ARC. Each attribute was given a score from (dislike very much) to10 (like very much)-panelists were also allowed to make comments on the products qualities [9] .
Determination of alkaline water retention capacity Alkaline water retention capacity (AWRC) by [10] was used to identify the effect of corn dough supplemented with millet flour on the tortilla bread quality (fresh ness) stored at room temperature after packaging in polyethylene packet.
Statistical analysis: collected date of tortilla bread were subjected to statistical analysis using to [11] III. RESULTS AND DISCUSSIONS Chemical com position of raw corn and millet flour as dry weight. Data in Table I show proximate composition it could be concluded that corn flour had higher content of (11.63), ash (2.21%) and crude fiber (2.42%), crude oil (7.15%) while the protein was higher content in millet flour .the results are in harmony with those obtained by [3] and [12] . 
A. Amino Acid Content of Corn, Millet Flour
Results of essential (EAA) and non essential amino acid (NEAA) of corn and millet flour are show in Table II corn flour contained largest amounts of essential amino acid while the millet flour contained largest amount of serine and proline nonessential amino acid. These results are in line with those reported by [13] and [5] most of them stated that except for lysine deficiency, pearl millet Hahn excellent amino acid profile . Table II Table III represent the chemical composition contents of tortilla made from corn and level of millet. The results in Table IV that indicated the addition of millet flour to tortilla formula in crease in crude protein and crude oil and decrease in carbohydrate content. The results presented in Table IV illustrated that fortification of tortilla by millet flour improve the sensory evaluation, taste order color, Freshness) It was observed that significant) Different compared with control. These results are agreement with that found by [14] .
B. Chemical Composition of Tortilla Bread
D. Alkaline Water Retention for Tortilla Bread during Storage for 72hr
Data in Table V describe alkaline water retention capacity (AWRC) as an indication of freshness of tortilla bread effect by supplementation of corn flour by millet flour on the freshness of all bread samples decreased by increasing the time of storage. At zero time and after 24hr of storage. the freshness decreased greatly with increasing the addition of millet flour. This means that addition of millet led to retardation of staling phenomena. The results are the same trend that found by [12] . 
